Endosperm character is orie of the factors which determine the rate and amount of moisture absorbed by the corn kernel. Various investigators have given considerable attention to~ endosperm character.
The terms "starchy" and "horny", although not altogether satisfactory, have been largely used in the literature to denote two contrasting conditions of endosperm. Starchy endosperm is described by Trost (9) 3 as that portion of the end'osperm which appears opaque when the kernel is held up to the light, while the portion containing horny endosperm is more or less translucent. In accordance with the proposal by Dungan (4), the term "floury" is adopted in the present paper to denote that condition of endosperm in which the material is largely of a soft or mealy consistency.
Haberlandt (5) stated that, where the starch grains are crowded together, they tend to assume polyhedral shapes as a result of mutual interference, whereas, in the mealy portions, rounded grains predominate. The shape of the starch grains as they appear in a photomicro~raph is illustrated by Weatherwax (~o), who, like Haberlandt, found that the starch grains in the horny endosperm are closer together and more compact than those of the starchy endosperm. A chemical analysis reported by Weatherwax showed that starchy endosperm was higher in protein than horny endosperm. This, however, is not in accord with the conclusion reached by Hopkins, et al (6)~ who foKnd that the "horny starch" was richer in protein than the "white starch," and that the "horny gluten," the portion immediately beneath the hull, was richest in protein of all parts of the corn kernel.
It has been found that corn which has a floury endosperm absorbs water in larger amount and at a faster'rate than corn which has a horny endosperm. Biggar (2) placed ~oo grams of each of three different types of corn between wet bleached muslin and weighed them after 22 hours. Blue flour corn absorbed ~8.o% water, Reid Yellow Dent ~3.5%, and flint corn only 6.6%. Dungan (3) used the amount of water absorbed by the grain as a measure of the degree of "starchiness" or "horniness" of the kernel. Reference by number is to "Literature Cited," p. 595.
